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ABBREVLITIONS ,4ND SPECIAL TERMS USED rS THE REPORT 

CCA Central Competent Authority - Department of Inspection for 
Products of Animal Origin (DIPOA) 

FSIS Food Safety and Inspection Service 

PR'HACCP Pathogen ReductiodHazard Analysis and Critical Control Point 
Systems 

SSOP Sanitation Standard Operating Procedures 

E, coli Escherichia coli 

Salmonella Salmonella species 



The audit took place in Brazil from August 29 through September 23. 2003. 

An opening meeting mas held on August 29. 2003. in Brasilia uith the Central 
Competent Authorit) (CCA). At this meeting. the auditor confirmed the objective and 
scope of the audit. the auditor's itinerarj. and requested additional information needed to 
complete the audit of Brazil's meat inspection sqstem. 

The auditor was accompanied during the entire audit by representatives from the CCA. 
the Department of Inspection for Products of Animal Origin. and/or representatives from 
the regional and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This was a routine annual audit. The objective of the audit &-as to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishments certified by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA. 
one regional inspection office, three government residue laboratories, two private 
microbiology laboratories performing analytical testing on United States-destined 
product. nine meat slaughter and processing establishments. and two cold storage 
facilities. 
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3. PROTOCOL 

This on-site audit was conducted in four parts. One part in~olved \isits with CCA 
officials to discuss okersight programs and practices, including enforcement activities. 
The second part invol~ed on-site visits to I I  establishments: four slaughter 
establishments, fice processing establishments and two cold storage facilities. The third 
part invohed bisits to three go\ ernment residue laboratories and tho  pribate 
microbiologq laboratories. Microbiologj laboratories at Sao Jose dos Quatro 
MarcosIMato Grosso and at ItuiutabalMinas Gerais uere conducting anal] ses of field 
samples for the presence of generic Escherlchia coli (E  coli) and Salmonella. Residue 
laboratories in Pedro Leopoldo. Campinas and Porto Alegre mere conducting anal) ses of 
field samples for Brazil's national residue control program. 



Program effectiveness determinations of Brazil's inspection system focused on f i ~  e areas 
of risk: (1) sanitation controls. including the implementation and operation of Sanitation 
Standard Operating Procedures. (2) animal disease controls. (3) slaughter processing 
controls. including the implementation and operation of HACCP programs and a testing 
program for generic E. coli. (4) residue controls. and ( 5 )  enforcement controls, including 
a testing program for Salmonella. Brazil's inspection system was assessed bq evaluating 
these five risk areas. 

During all on-site establishment \isits, the auditor evaluated the nature. extent and degree 
to which findings impacted on food safety and public health. The auditor also assessed 
how inspection services are carried out by Brazil and determined if establishment and 
inspection system controls were in place to ensure the production of meat products that 
are safe. unadulterated and properly labeled. 

At the opening meeting, the auditor explained that Brazil's meat inspection system would 
be audited against two standards: (1) FSIS regulatory requirements and ( 2 )  any 
equivalence determinations made for Brazil. FSIS requirements include. among other 
things, daily inspection in all certified establishments. monthly supervisory visits to 
certified establishments. humane handling and slaughter of animals. ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling 
and disposal of inedible and condemned materials, sanitation of facilities and equipment, 
residue testing. species verification. and requirements for HACCP. SSOP, and testing for 
generic E. coli and Salmonella. 

Equivalence determinations are those that have been made by FSIS for Brazil under 
provisions of the Sanitarylphytosanitary Agreement. Brazil has adopted the FSIS 
regulatory requirement for Salmonella testing with the exception of the following 
equivalent measures: 

1. Establishment employees collect samples. 
2. Private laboratories analyze samples. 
3. Plant is suspended the first time it fails to meet a Salmonella performance standard. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), ~%-hich include the 
Pathogen ReductiodHACCP regulations. 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
u~t-~t-.fsis.usda.gov/OPPDE/FAR/index.htm 



The last t u o  audits of Brazil's inspection sllstem ha\e shou-n some problems. 
Of the problems identified in the FSIS audit of January 2002. the follouing had been 
corrected bq the audit in October/No\ember 2002: 

Monthlq re\ ieu deficiencies were obserl ed in se\ en establishments. 

Sanitation Standard Operating Procedures (SSOP) implementation deficiencies 
mere obser~ed in five establishments. 

SSOP corrective action deficiencies were obsened in t ~ o  establishments. 

SSOP record deficiencies were observed in three establishments. 

HACCP program monitoring deficiencies were observed in five establishments. 

HACCP program \erification/validation deficiencies were observed in eight 
establishments. 

HACCP program corrective action deficiencies were observed in five 
establishments. 

HACCP record deficiencies were observed in five establishments. 

Grounds and pest control deficiencies were observed in four establishments. 

Insufficient light intensity was observed in two establishments. 

Construction/maintenance deficiencies were observed in four establishments. 

Sanitarj operation deficiencies were observed in one establishment. 

Of the problems identified in the FSIS audit of January 2002, the following had NOT 
been fully corrected by the audit in October/November 2002: 

Sanitation Standard Operating Procedures implementation deficiencies were 
observed in one establishment. 

The following deficiencies were identified during the FSIS audit of October 2002: 

a Written SSOP in nine establishments. 

SSOP document implementation in three establishments. 

SSOP signedldated in one establishment. 

SSOP implementation. including monitoring in one establishment. 

HACCP contents in three establishments. 



HACCP records documenting implementation in four establishments. 

HACCP verification'validation in one establishment. 

Sanitary operations in fil-e establishments. 

Constructionlmaintenance in one establishment 

Employee hygiene in one establishment. 

Grounds and pest control in three establishments. 

6.1 Government Oversight 

The control of Brazil's meat inspection service is under the Minister of Agriculture and 
Supply with the Department of Inspection for Products of Animal Origin specifically 
supervising the slaughter and inspection of meat products. Regional offices provide 
oversight of inspection in the regions with supervisors providing guidance for inspection 
activities. These supervisors audit the activities of establishments outside their OWTI areas 
of responsibility. 

6.1.1 CCA Control Systems 

DIPOA has the organizational structure and staffing to ensure uniform implementation of 
U.S. requirements, however, enforcement of FSIS requirements continues to be a 
problem. 

6.1.2 Ultimate Control and Supervision 

DIPOA has ultimate control and supervision over official activities of all employees and 
certified establishments. 

6.1.3 Assignment of Competent, Qualified Inspectors 

No deficiencies were found in this category. All assigned inspectors are generally paid 
by DIPOA although the follom-ing was learned during the exit meeting: 

1. It is possible for the Brazilian Inspection Service to use the services of 
establishment-paid inspection personnel (auxiliaries) in the "extreme" situation. 
The "extreme" situation \+as defined as not having enough government 
inspectors. T'nis is provided for in Brazilian Ian. The unacceptability of this 
practice for the U.S. exporting establishments has been previously pointed out to 
Brazilian inspection officials by FSIS officials. 



2. Additionally. in the "extreme" situation. state employees (states like Sao Paulo. 
Rio de Janeiro. etc.) can be used for inspection purposes in slaughter or 
processing establishments that are exporting products to the U.S. 

Under normal circumstances. there are sufficient numbers of inspectors assigned to C.S.- 
certified establishments. Houea.er. enforcement of FSIS requirements continues to be a 
problem. 

6.1.4 Authority and Responsibility to Enforce the Laws 

In over half of the establishments audited. DIPOA inspectors kvere not enforcing FSIS 
requirements. 

6.1.5 Adequate Administrative and Technical Support 

DIPOA has adequate administrative and technical support and the ability to support a 
third-party audit. 

6.2 Headquarters Audit 

The auditor conducted a review of inspection system documents at inspection offices in 
the audited establishments. The records review focused primarily on food safety hazards 
and included the following: 

Internal review reports. 
Supervisory visits to establishments that were certified to export to the United 
States. 
Training records for inspectors and laboratory personnel. 
Label approval records such as generic labels and animal raising claims. 
New laws and implementation documents such as regulations. notices. directives 
and guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation, slaughter and processing inspection procedures and standards. 
Control of products from livestock with conditions such as tuberculosis, 
cysticercosis. etc., and of inedible and condemned materials. 
Export product inspection and control including export certificates. 
Enforcement records. including examples of criminal prosecution. consumer 
complaints, recalls. seizure and control of noncompliant product, and 
withholding. suspending, withdrawing inspection services from or delisting an 
establishment that is certified to export product to the United States. 

The following concern arose as a result the examination of these documents. 

No proper follou-up of corrective actions was found in one supervisory and one 
internal report in t\vo establishments. 



6.3.1 -4udit of Regional and Local Inspection Sites 

The Regional Office in Paranagua. state of Parana. was visited to discuss oversight and 
enforcement activities. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of 11 establishments. four slaughter establishments. five 
processing establishments and tkvo cold storage facilities. Tmo establishments mere 
delisted b j  the Brazilian Inspection Service due to poor sanitary operations. ineffective 
implementation of SSOP and HACCP programs. and monthly supervisory r e v i e ~ s  mith 
reported deficiencies in many cases not properly corrected or not within the maintained 
time limit. 

One establishment received a Notice of Intent to Delist from the Brazilian Inspection 
Service due to insufficient SSOP and HACCP implementation documentation. 

This establishment may retain its certification for export to the United States provided 
that they correct all deficiencies noted during the audit within 30 days of the date the 
establishment was reviewed. 

Specific deficiencies are noted in the attached individual establishment review forms. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During laboratory audits, emphasis was placed on the application of procedures and 
standards that are equivalent to United States requirements. 

Residue laboratory audits focus on sample handling. sampling frequency, timely analysis 
data reporting, analytical methodologies, tissue matrices, equipment operation and 
printouts. detection levels, recovery frequency. percent recoveries, intra-laboratory check 
samples, and quality assurance programs, including standards books and corrective 
actions. 

Microbiology laboratory audits focus on analyst qualifications. sample receipt. timely 
analysis, analytical methodologies. analytical controls. recording and reporting of results, 
and check samples. If private laboratories are used to test United States samples. the 
auditor evaluates compliance with the criteria established for the use of private 
laboratories under the FSIS Pathogen ReductiodHACCP requirements. 

The following laboratories were revie~ved: 

Three ggvernnlent residue-testing !&oratories were audited: one in Pedro Leopo!dol one 
in Campinas, and one in Porto Alegre. Two private microbiology laboratories were 
audited: one in Quatro Marcos and one in Ituiutaba. 

The microbiology laboratories testing for generic E. coli and Salmonella were using 
AOAC approved methods. 



1.  hIPN of E. coli (LST - BGB broth - EC broth incubated 45°C). 

2. Drq rehq dratable film method - Petrifilm Plate Method ' E. Coli 

Deficiencies noted in the three residue laboratories are discussed in Section 12 of this 
report. 

9. SANITATION CONTROLS 

As stated earlier. the FSIS auditor focused on five areas of risk to assess Brazil's meat 
inspection system. The first of these risk areas that the FSIS auditor re>ie\ved was 
Sanitation Controls. 

9.1 SSOP 

Based on the on-site audits of establishments. and except as noted below. Brazil's 
inspection system had controls in place for SSOP programs. all aspects of facility and 
equipment sanitation. the prevention of actual or potential instances of product cross- 
contamination, and good product handling and storage practices. 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met, according to the criteria employed in the United States' domestic 
inspection program. The SSOP in eight establishments audited were found to meet the 
basic FSIS regulatory requirements with no deficiencies. In the other three 
establishments. the following deficiencies were observed: 

Pre-operational deficiencies were observed in the boning area in one 
establishment. Pieces of fat and meat were found on the conveyor belt and 
skinning equipment. This area u-as released for operation after corrective action 
was completed by the cleaning crew. 

In one establishment, many cartons had been damaged by fork lifts, exposing 
product that was likely contaminated. 

A product re-inspection table was dusty. This was a repeatifinding. 

In one establishment, the hindquarters of beef carcasses were contacting 
employees' platforms in the boning room. 

In one establishment. dripping condensate from overhead refrigeration units. rails, 
and ceilings that were not cleanedlsanitized daily. was falling onto beef carcasses 
in three coolers. This deficiency was not recorded in the daily sanitation report 
aiid was liot described as a deficiency in the SSOP program. Thij was a repeat 
deficiency. 

Non-dripping condensation from the ceiling and at the entrance to the offal 
processing room was obsened in the viscera cooler in one establishment. 



In the slaughter area in one establishment. an employee mas obsened 
contaminating a carcass by remoking a hoof and not mashing his hands before 
contacting the carcass mith his contaminated hand. 

In one establishment. maxilla and mandibula separating equipment was contacting 
the wall and there was no sanitizing equipment in the room. 

9.2 Sanitation 

The following deficiencies were noted: 

In one establishment. a bucket used for edible product purposes was set directly 
on the floor in the beef extract area. 

In one establishment, the facility corridors were in total disarray, creating the 
potential for rodent harborage. This was a repeatfinding. 

In two establishments. the doors to the outside were not sealed properly to prevent 
rodent or other pest entry. This was a repeatfinding. 

In two establishments, extensive structural damage was noted throughout the 
facilities and many of the ceiling areas were wet due to roof damage. 

In one establishment, the chlorination system for the water used for cleanup of the 
dock and reinspection areas was broken. 

In one establishment, the employee dressing room was in complete disarray. 
Street clothes and personal items were stored with clean work clothes. Numerous 
insects and spiders were observed. 

Hand-washing equipment in the restroom was hand operated. 

"Snow" was falling and had fallen in the freezer. Not all cartons were covered or 
protected. 

The rodenthsect control program was not clearly described and the corrective 
actions taken were not sufficient in one establishment. 

Numerous flies were observed in the slaughter room in one establishment. 

Washing of dirty containers was observed to be deficient in the offal processing 
area in one establishment. 

Hand-operated waste receptacles kvere observed in the frozen meat receiving 
room. shipping room, and canned beef area in one establishment. 

No liquid soap was found at the hand washing area in the canned beef area in one 
establishment. 



Sanitizers uere not maintained at the required temperature in the offal processing 
room and mincing room in two establishments. This deficiencq mas corrected bq 
the establishment management in one establishment. This tt.as a repeat 
deficiency. 

Brazil's inspection system had controls in place for water potability records. chlorination 
procedures, back-siphonage prebention, separation of operations. temperature control, 
work space. ventilation. welfare facilities. and outside premises. 

10. ANIMAL DISEASE COKTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, humane 
handling and humane slaughter. control over condemned and restricted product. and 
procedures for sanitary handling of returned and reconditioned product. There had been 
no outbreaks of animal diseases with public health significance since the last FSIS audit, 

1 1.  SLAUGHTER/PROCESSmG CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing 
Controls. The controls include the following areas: ante-mortem inspection procedures: 
ante-mortem disposition; post-mortem inspection procedures; post-mortem disposition; 
ingredients identification; control of restricted ingredients; formulations; processing 
schedules; equipment and records; and processing controls of cured, dried, and cooked 
products. 

The controls also include the implementation of HACCP systems in all establishments 
and implementation of a generic E, coli testing program in slaughter establishments. The 
following deficiencies were noted: 

There w-as a low light level at the product re-inspection table in two 
establishments. This was a repeatfinding. 

Carcass brands were not legible on approximately 40% of the carcasses at one 
establishment. 

In one establishment. there was no specific designated area for U.S.-destined 
export product in the freezer. Whatever space was available at the time of export 
was used. 

1 1.1 Humane Handling and Slaughter 

The fo!lokving deficiency ..vas noted: 

Drinking water for animals was missing in the suspect pen in one establishment. 



1 1.2 HACCP Implementation 

,411 establishments approked to export meat products to the Cnited States are required to 
have developed and adequately implemented a HACCP program. Each of these 
programs mas e\ aluated according to the criteria employed in the United States' domestic 
inspection program. 

The HACCP programs were re\ iewed during the on-site audits of the nine establishments 
u-here they were required. In five establishments. the HACCP requirements were 
effectively implemented. 

In the other four establishments. the following HACCP implementation deficiencies were 
observed. 

On-site HACCP verification was not properly performed at a sufficient frequency. 

Verification frequencies were not identiiied. 

The pre-shipment review did not reflect the current situation at the establishment. 
The CCPs have changed but the old CCP list was used for the pre-shipment 
review. 

The HACCP program included the same CCP for intestinallingesta contamination 
and temperature deviation. 

11.3 Testing for Generic E. coli 

Brazil has adopted the FSIS regulatory requirements for generic E. coli testing. 

Four of the 11 establishments audited were required to meet the basic FSIS regulatorj 
requirements for generic E, coli testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in two of the four slaughter 
establishments. 

Generic E. coli testing was deficient in two slaughter establishments. These 
establishments were analyzing results using the table for the excision method 
while performing the sponging testing method. 

11.4 Testing for Listeria monocytogenes 

None of establishiients audited were producing ready-to-eat prodacts for export to the 
United States. Therefore. the HACCP plans in these establishments did not have to be 
reassessed to include Listeria monocytogenes as a hazard reasonably likely to occur. 



12. RESIDUE CONTROLS 

The fourth of the f i ~ e  risk areas that the FSIS auditor rekieued \\as Residue Controls. 
These controls include sample handling and frequent). timelq analysis. data reporting. 
tissue matrices for analq sis. equipment operation and printouts. minimum detection 
levels. reco\ erq frequencq. percent recoveries. and corrective actions. 

Three government residue testing laboratories were audited: one in Pedro Leopoldo, one 
in Campinas, and one in Porto Alegre. 

Brazil was not following their 2003 residue plan and the following deficiencies were 
noted: 

Nitrofurazon was not being analyzed. 
Iverrnectine mas not being analyzed. 
Chloramphenicol was not being analyzed. 
Sulfonamide samples have nor been collected for 6 months. 
Maintenance records are not kept for sample holding temperatures. 
Recordkeeping in the Porto Alegre laboratory in respect to trace back to standards 
for trace elements was incomplete 
The FSIS method and tissue for Diethylstilbestrol (DES) analysis were not being 
used. 
The appropriate method for antibiotic testing was not being used. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salmonella. 

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 

13.2 Testing for Salmonella 

Brazil has adopted the FSIS requirements for testing for Salmonella with the exception of 
the following equivalent measures: 

Establishment employees collect Salmonella samples. 

Samples are analyzed in private laboratories 

Brazil suspends an establishment the first time it fails to meet a Salmonella 
performance standard. 



Four of the 11  establishments audited were required to meet the basic FSIS regulatory 
requirements for Snlmonella testing and mere etduated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for Srrlmonella was properly conducted in all four establishments. 

13.3 Species Verification 

Brazil is exempt from species verification testing and is folloning all controls to maintain 
the exemption. 

13.4 Monthly Reviews 

During this audit it w-as found that in all establishments visited. monthly supervisory 
revieu-s of certified establishments were being performed and documented as required. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem and post-mortem inspection procedures 
and dispositions; restricted product and inspection samples; disposition of dead, dying. 
diseased or disabled animals; shipment security, including shipment between 
establishments: and prevention of commingling of product intended for export to the 
United States with product intended for the domestic market. 

In addition, controls were in place for the importation of only eligible livestock from 
other countries. i.e., only from eligible third countries and certified establishments within 
those countries, and the importation of only eligible meat products from other counties 
for further processing. 

Lastly, adequate controls were found to be in place for security items, shipment security, 
and products entering the establishments from outside sources. 

14. CLOSING MEETING 

A closing meeting was held on September 24, 2003 in Brasilia with the CCA. At this 
meeting. the primary findings and conclusions from the audit were presented by the 
auditor. 

The CCA understood and accepted the findings. 

Dr. Oto Urban 
International Audit Staff Officer 



Indix idual Foreign Establishment Audit Forms 
Indix idual Foreign Laborator) Reports 
Foreign Countrq Response to Draft Final Audit Report 



I 
Residue Code'Name 

I 
S a 1  ECO: I I I I 1 1 I I I I I I 

I 
I ! I 

I 
I ! 

1 A n - 7  ITEM$ I 
I I I I I 

I I 
I 1 I 1 I ! 

i 1 I 1 ; 1 
I I 

1 I Sample tiandling 0 1  & I . ~  I ( 1 :  I I 1 I 
I I I I 

I 
crl 7- I 1 ;  

I 
LU I I 1  I I I 

1 Sampling Frequency 0 2 I  1 I I I 
3 
0 1 I  

I 
8 0 

W 1  
I0 1 I I 

1 

I I I  I 
I 

1 
! 

Timely Analyses 03 1 :  A  4 I I ! 
oC II I I -10 ~ I I ! ;  l l ! '  I 1 I 

0 I I - -  I 
I I I I I 

I I i I * I Cornpos~tmg Procedure i 04 0 1 
O I  1 I I I I 

I 
i I 

I I ! 
l 

a 

5 
v, 

12 1 I ! I I 
I >  I 1 I I I , Interpret ~ o m p  D a t a  ( o ~ ~ o I o  i i I I ~ i l  I I 

I ,  ! I j I I I 
I  I I 1 Data  Reporting I 

I  ' 0 6 + * * I  1 i i J j ,  i i i  I 
i I I I I 

i 1 1 Acceptable Method 07 i W ;  A A I I I I I i i  I 

I I I 1 
I ~ g I 1 :I ) i I 

2 I Correct Tissuels) 0 8  r l A  ' 1 ;  I t-0 1 i 01 
I- I 1  I I  

i 2 %  I 2 Equipment Operation 
: Q i I 09 3 ( 0  ! q I I I I I a, i I 
> I I I I I I I I i 

1 instrwnent Printouts 1 10  iu! 

I !  
I I I ) O i  I I 1 I j i i  I ; ) ! I  

I Minimum Detection Levels I 1 1  1 I 
I 

1 I 

I O i 0 I  

I I l l  I ~ i I I i 
I 

I 
I 

Recovery Frequency 1 12 I 0 0 i I I 
! 

I 
z I I 0 I I 1 1 I 'i I 
2 1 Percent Recovery ; I 3  0 i 0 1  I I 1 I 

l i i  
i I 1  I 

I I 3 5  1 I 8 Z I I I I 
I I cn 0 

I 
I 

I 
( Check Sample Frequency 1 i 4  A I ti I i ; I I I 

I 

1 I 1 I 
I I 

P o  1 ,cI I I I ~ 
5 m h r v ! ~ h e c k  Samples 15 ! 2 ; . . 4 I  i ; , 

1 I 1 I 1 l I I 
I , i 1 

3 : 21 I 
! 

0 i Correitrve Actions I 6 1 . 4 , ~ ;  i I I I 

I I I 

I I 
1 ! ! ! I I 

; 



RESIDUE 1 ITEM ND. ' iOh5bIENTS 



! sd Eco 
I 

I I I  

I I 1 ; Residue Code'k'ame 
! I  I  I I  i ! I 1 

?\%rnTS 
1 1 1  

I ITEh? ; i I I i 
I i I I 

I 

I I 1 I I I I  
I I 

1 Sample Handiing 1 2 1 1 . 4 ( , !  ( I I I I 

I  

I 1  

! I i I I ! i I 
I 1  

I 7, I 
ffl 
W 1 I 

I Sampling Frequency ! i I  
2 I I  

I  I  

W i ! ;  I U 
o ( Timely Analyses I 

i I 1 
0 1 I 1 

I i I 
I 

Z Compositing Procedure I I I 
-1 I I C1. I ! I  
E 1 I  I  i I  I I a 1 

' I  
i cn I Interpret Cornp Data 

1 

I 1 1 Data Reporting 
I 

I 
I Acceptable Method 

I  

2 5 Correct T i r r u 4 r i  I I i 

n 
F u l l  

I / 
1 0  1 5 0 ! Equipment Operation I 
a: I 

t 1  I 
! I 

I I 
! Instrument Printouts 
I 
I  Minimum Detection Levels 1 1  0 0 1  I I 
I I I 

i ! I ! i : J !  
) R e c o w y  Frequency 

I 
I  I  I I I i I 

I  1 1 ; ;  I 1 

I I  I l I 1 l i l i  I I  I I 
I  I 
I I i I I 

I 

I I I I j i I I 

I 
I I I  ! 

I  I I I I I 
3 

0 1 Correctwe Act~ons 
I 

I  I  I 
1 i I ! 

I 
I  \ I  I I 

i ~ 
I 

; Internat~onal Check Samples i I 
I  I  

I I  
5 ! I I I I I  I I I I  

I I I  I  

3 1 
I 

I  
I 

I 

I 
I 
1 I 

LU I I  I 
I  

> Corrected Prior Deficiencies I I I I i 
2 I I  I 5 I  I  I I  I I I I 

I I I 

I  I I I I i 1 6 ,  - I I 
I  

I 
I I I 

I  1 ,  I  I  I  I  
I 

I  I I  I  I 
I  

I !  I 
I 

I  I  I 
I 

I  , I  
I I  I r S  I 19 5 ,  I I  

2 g  1  I  'J, 1 I  1 1 I  

- > I  

- w  I  '1 I I 
I 

' r Y  I  < 23 I  > I  
I 

, L! I  
I  

, , 
3 , ~ -  ~ = c  c r  :r., = ! . ~ c r  1  3LTE 

-- 
, 

- ~ - -  - - -  

- -  -. - . - - - -,s- --'.- n- ---- -,. : -., 



- -  - -  , - :i, EL-: , , , , -  -: = -, . - - - . -  - - - - .  
. - l _ i  _ " , _ - _  - L 

F O i l E I G N  C O U l d T R Y  L A B O R A T O R Y  R E L I I E \ Y  

Dr Oto Crbzn I Dr Czrlos Eduardo Ted-sco da S h  a 



r .??4R*,-: A i R  ::,2. ?:,I:& )A-: /,IUE:; "3: -q 
- L 2  IIFi? k+. m' ah : W:E 

f - P k 3 1 x ~ ~ ~ w 3  3+ + 1 A ~ A  

;Q9E1G# CDUYTRY L A B O R A T O R Y  REViEW I - ' = -  L , A M P / / ~ P , ~  
ED:! ;\ ~ J F T  :,̂ EJ:Y LA QA I 1-1 B :L'ITFY ALz?!zi 5 -  - i ? > A - > z v  

G c c & ~ ~ ~ i w  T &<Ii I LA.^ .~ /P /~+A~ ,  3 . P  ! AAAZL LA P * ? P / / J A  4, 5 %  
'G E 3: 3 N F A 3  , YAs: :HEyFl; a - 

, A. ?. ~ E Y  osc ~ U E ~ E - L  ~ E A ' I C  
' ' ~ / P E ~ ~ B R  

Rsddue C3dtiN~ne I I 
I I I I I 

I I I 

I I 

I I I 1 1  3' I 
I I I 

I 

l l m e ~ y  Anslys~s 
I I 

Z ' C a q w t ~ n g  Procedure I 
-1 
a i I 

Data Repurhnp I I 
I 

I 

I!utrwnent Rintwtt I I 
I I I I 1  
I 

MnLMm, Detection LWS 1 11  
I I 

; F(a:owry Frewncy 12 I 

I 

'i I I I I I I 

I 15 I 
I 

Corredlve ACIIDIB I I 
I 
I 

Intemaa~nel L h c k  Ssrnpbs I 

I 
I I 1 I I 

€ I 
Corren~d Prior OeRntncur 18 1 

E I 
I 
I 

I 

# 

w" Z 
, 

" I I 

I 
I 

I 

m , p ;  nr arLt ~ ! C R  I I 













Sanitation Standard Operating Procedures (SSOP) 
I Part E -Other Requirements 

Ongoing Requirements - -- 1- 

11 Maintenance a?d eva1ua:ion of the effeckveness of 553P's.  1 

es:ablishment ind~voua l  
1 -  45 Equ~pment ano Uters i ls  I 

Hazard Analysis and Crrtical Control Point I 
(HACCP) Systems -0ngorng Requrrements 46 Sanlyary Doe-atisns I X 

1 
' 8  Mo l lDr lng  3' G C C P  plan 

47 Ernpoyee H y g ~ e i e  
1 

73 Caily recoros dscurnen: item 10, 11 and 12absve.  1 29 Establlsh-nent Const~ction.'tdaintEnance I 
I I -- 

Part B - Hazard Analysis and Critical Control 40 Light I 

Point (HACCP) Systems - Basic Requirements 
4 i  Ventilation 1 

14. 3evelopec and ~mplernentec! 
I 

15. Contents of the HACC? llst :he f w d  safety hazards, ~ 
c r ~ t ~ c d  confxl pcints, cr~tlcal I~mits,  p o c e d u e s ,  mrrecbve act io ls .  I 

16. Records occurnentlng 1mp8rnen:atlon and monitoring of the 
EACCP pian. 

17 The H A C C F  plan 1s suned and c d e d  by tne responsible 

20 C o n e c t ~ v e  actlor written In HACCP plan I 
21 i ieassessedadequacy of t i e  H K C P  plan I Part F - hspectlon Requlrements 

2 2  Records oocLmsl t lng me written H k C C ?  plan m o v t c r l q  o' the LS. Government Staff lng 
c r t c a  c o r n  p in ' s  d a e s  a-id lrnes d saerlfic evert o c a r r e ~ e s  

42 Plumbing and Sewaze 
I 

I 43 Wa!m Supply 

44 3resslng RmmsiLavator~es I 

39. Venficabon snd va ida t~on  of H k C C ?  olan. 
18 Condemned Product Control 

26. F I ~  P r a d  S:a?caxs/5oneltss (CeieastAOL'Fwk Sr,~ns!Mo~sture) 1 0 

I 

Part C - Economic I Vholesomeness 50. t!a~iy n s p e c t ~ c r  Coverage 
I 
I 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o n m  Ins?xtlsn i 0 

- 
23 is3eI lna - Product Star,daros 

I 
24. Laoemg - Na Weish!s 1 

I 25 General L a b e h a  

ZE Sam31e CoIec!icr, i : l a ~ y s ~ s  L 

Part G - G i k i  Reguiatory Oversight Requirements 
29 : , ~ T ~ ' c s  

! 
55 E ~ , o a ? i r  C o - m ~ n i t y  3rez:l ies 

:u 
0 

Salmonella Performance Standards - Basic Requiremen 

-. pp 

57 Enhrcerr,en: I 

52 Humane handlin? 1 0  



Piastic co\.eriLg for ediblc product wzs contacting the flsor iii the cooler. This dtficisnc>- was corrzz~ed 
inmediatelj .  b). The estahlishml-nt ernplogxe. 



Foreign Establishment Audit Checklist 

9 S ~ g n e d  and d z e d  S S 3 2 ,  by w , -s te  or avemll atitnor1:y. 

Place an X in  T h e  A u d i t  R e s u l t s  b l o c k  TO indicate noncompl iance ~v i rh  requirernen;~.  U s e  0 rf nc; appl icsble.  

Sanitatron Standard Operabng Procedures (SSOP) 
I Part E -Other Requ~rernents 

Ongong Requirements I 

Part A -Sanitation Standard Opwating procedures (SSOP) ka,! 

Basic Requbements I F ~ S J I ! S  
--- 

7 .  Writte; SSO? 

10 1rnplernen:atlon of SS3P's,  ~ncludng rnonltorlng o:implenentat~on. ~ 1 36. Export 1 

Part D - Continued 1 A>=: 

Economic Sampling Re~.:',s 

- -  
2 3  Scleculec Sample I 

11. Mainter,ance and evaluation of the effectveness of SSOP's 
I I 

~ - 

12 Cor rec t i veac t~on  when the SSODs nave fa ieo to Drevent o.rect 
o n d u c t  co-rtaminatin or adultera:ion 1 1 18 i n a l s n m e n t  G n i n o s  anr  ? s t  Con:;rl 

- -  - -  

73. D n l y  r c o r c s  document item 70, 1: and i 2  above 1 29 Es:ab;~shment Ccnstruc:~on/Maintenance I 
Part B - Hazard Analysis and Critical Control 40 L~ah t  i 

Point (HACCP) Systems - Basic Requirements 
41. Ventilaticn 1 

i 4 .  Developec m d  impiernented a written HACCP plan I I 

7 5 .  con ten:^ of the HACCPi is t  the fmd safety hazards, ! 1 2  Plumbing and Sewage 1 
a i t i c d  control pdnts,  critical limits, p o c e d u e s  mrrezbve aciisns. 

: 6  2ecords documenting irnpbrnentation and monitor~ng of the  43 W a r s  Supply 
! 

H A C C F  pian 
I 
I 

44 .  Dressing R m m s / L a ~ ~ o r ~ e s  I 

establ~snmen! hdivauai .  45. Eauiornen! and Utensils I 

Hazard Analyss and Critical Control Point 
I 

(HACCP) S y s t e m  - Ongoing Requirements 4E S a n ~ t a ~  Operat~ons ' X  -- 
18 M o n l b n l g  of H h C C p  p a n  I I 47 Employee P y g ~ e n e  

I 
1 0  Ver i f l cabo~ and  vaiclation of HACCP plan 1 I 

I r8 C o n a e r n e s  Product Csntrol I 
20 Corrective action written in h A C C P  plan I 

21 R e a s e s s e d  adequacy of the H K C P   an Part F - Inspection Requirements 
I 

22. Records cocurnmt lng me written HACCP plan, mon~to r~n ;  of the 1 1 44 Scvernnen: S ta f fng  
crithcal con to l  w m t s ,  o d e s  a d  trnes cf soeaflc evert occurremes 

-- 
Part D - Samplmg I 

Generic E. coliTesting 1 0  
-- 

I 

Part C - Economic / hholesomeness 50 Dally ' r . s ~ e c : ~ r r  Cave:age 

2 j  Labelhr ,~ - Roduc t  Standards 
I 

24. Labwing - h& N e i ~ n t s  I 
- 

25 General Label,na 1 

25 Gin ?:a% S ! a n d s r d s / S o n e ~ s  [ 3 e f e m / A Q U P a k  Sir~nsAi lo~s:~re)  I 

-- 

51. Erfarcernent 1 X 

52 humane riandlhng i o 
53  A n ~ m a '  tden:~'~caticn 

I 
I X 

2e  Sample u o l ~ t : ~ ~ -  r in i i lys~s 0 
-- -- - 

2 9  4 c o r a s  0 

*- 

Part I; - a h e r  Regulatory Uvers~ght K e q u r ~ m e n t s  

55 E ~ r c s a -  C c i r n ~ n ' i  >rect i \es 

- 
Salmonella Performance Standards - Basrc Requ~rernents 

0 
-- 



51 53 Carczss stamps tvere not clear i~ about 404i of cases. This rie5cimc?- was i i s c ~ s s e d  with :hz ins?e~rion service 
and p q e r  corrzctive action is going bs t ~ k e n .  



Foreign Establishment Audi t  Checklist 

7. K r l t t e r  SSC? I I 23 ~ c h e ~ ~ ; t a  Sample I 

9. Slgned an? daed SSOP, by TI-site or overall authority, 1 n 
I ., -- 

Sanitation Standard Operating Procedures (SSOP) 
Part E -Other Requirements i Ongoing R e q u i m e n t s  

10 1mplernen:atlor; of SSO?'s. i ncudng  rnonitorlng of ~mplementat isn 
I 

3 5 .  Export I I 

11. Maintenance and evaluation of the effecbveness of SSO?'s. 3 i .  lmoort I 
I -- 

: 2  Correct1veac:lon when the SS3F's have fa ied t s  prewnt dlrezt 
onduc!  c o ~ a r n l n a t l ~ ~  or aduherat~sn 1 38. EstaSlis:ment G ~ O L R ~ S  and Pest Control 

Part B -Hazard Analysisand Cntlcal Control 
Point (HACCP) Systems - Basic Requirements 

41 V e i t l i a t ~ - n  

I I 
I 

13. Caily r e o . 3 ~  document ltem 10,  11 and 12above .  

r - - - - - - -  
Hazard Analysts and Cr~tical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary 3pe7atlons I 

18  hl,onlDmg s' IkCJCP plan 1 47 Errployee Y v o ~ e i e  

29. Es :ab ishen t  Corstructi~n.'Mainte.;ance i 

I 
. . - . -. . 

74. Deveiopeo a d  mp iemented  a written H A C C P  plan 

1 42 Plumbing and Sewage 75  Contents o: the ri A C T P  Ilst the f a d  safety hazards. 
c r i t cd  cont'o pan ts ,  crltlcal limits ~ o c e d w e s ,  mrrecbve act~ons.  

19. Veriflca'Jor and va ida t~on  of H K C P  plan. I r: 48. C o n d e r n ~ e c  Proddz! Control 

16. Records do~ument ing ~rnpbrnentation and monltonng of the 
! 

1 h 4 C C P  plao. 

17 .  Tne HACCP aian 1s sgned and dated by the responsible I 

20.  Corrective act13n wr l t tm In HACCP plan 

21. Reassesse?adequaiy of the HACC? p,an Part F - Inspection Requirements 

22. Recorcis oo:u.nmt~ng the written 49 Governmen: S:affln; 
c r ~ t c a l  conscl p i n t s  dzes  a-c t rnes cf s p e ~ f l c  even! occur-erces. 1 i 

43. Watt Supply 

I 
44 3ress1ng Rrnrns!Lavatar,es I 

Part C -Economic IW~o lesomeness  
I 50 Daily 1ns;ectim Coverase 

23. Label~ng - i3cui: S t a r x a r s  
51 Enforcement I 

24. Labelng - I\& Nelgh!s -- 

2 5 .  General La:eling 
52. Humane Ll ind ' ing 

i 
I 

25. F n  Prod S'ardards'Boneless ( D e f e b s i A C ' J P c r ~  Sk~isX',?lsture) 53 A n l r a l  ldent~'~czrion 0 

Part D -Sampling 
Generic E. col i  Testing 54 k i t e  M o C m  I n s e c t i o n  1 0  

27 V;:l!:en P r o - e c ~ r e s  i 0 5 2cs t  ~ o r t m  ~ n s p c : ~ o n  





Foreign Establishment Audit Checkl ist 

7 \V7i::en SS3= I ( 13. Scnedded Sample 
I 

P lace an X in t h e  A u c ~ t  Resul ts  b 1 3 c k  t o  ind ica ie  noncomp! ;ance wk'7 r e q ~ i r e r n e n t s .  U s e  0 if n o t  a p p l i c a b i o , .  

- 
g Signed anc date-' S 5 3 ? ,  by m-site or cveiall authority I 1 35. Residue 1 

PartA -Sanitation Standard Operating Procedures (SSOP) k~i3 t 

Basic Requivements 1 riesd1:s 

Sanitation Standard Operating Procedures (SSOP) 

Part D - Continued i b i t  

Economic Sampling ; Eecui:r 

Ongoing Requirements 

70. 1mdernen:ation o' SSOP's, includng rronitoring of implernen:ation. 
~ - -  

; 1 tdaintenance and evalua:ion of the effechveness of SS3P's. 1 ( 37. import i 
I 

12 Corrective action when the SS3Ps have faied to prevent direct 
nrnduct contaninatla, or adukeration 

I 38 stabi ishrnent Growds and Fest Control 
- -  

73. 3 i i y  r e o r a s  document item 10, :1 and 12 absve. 39. Es tab l~s~men!  Construction!h.laintenance 
I 
I 

Part B - Hazard Analysis and Critical Control 40. Light 

Point (HACCP) Systems - Basic Requirements 
-A 

1 41. Ventilation 

i 4 .  Developed a ~ d  implemented a written HkCCP plan 
~ 

i 
75. Cortents of theHACCP list the fmd safety hmards, 42. Plunb in j  and Sewage I 

a i t ~ c d  control pants, critical limlts, pocedues, mrrecdve a d ~ o n s .  

16 Records documenting 1rn3krnen!ation and rronitor~ng of the ~ 4 3 .  m a t s  supply i 
HACCP pian. I 

- L4. Dressing I?mrns/Lavator~es 
I 

17. The HACCP plan IS sgned and dated by theresponsible I 
establishment indivdual 45. Equipment and Utensi!s 1 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations i 

i8 I v lon i~r ing  of W C C P  plan 1 
47. Employee Hygiene 

: 9 .  \'erificanon and vaidation of HACCP plan e 
48. Condemned P r o d ~ c t  Control 

2C C o r e c t ~ v e  act~on w r ~ t t m  ~n HACCP plan 1 
21 Peassessed adequacy of tne P K C P  p a n  Part F - Inspecton Requirements 

22 Records docurnming: h e  wrltlen r iACC? plan, m3nitorim of the i crlttcal control p in ts ,  ddes a ~ c  trnes d s p c i i ~ c  ever i  ocwrremes. 
49 ,  Gwernmen: S:a:finc 

Part C - Economic I Lbbolesomeness I 
I 50. C)aily I n s a e c t i ~  Coverase 

23 La3ellng - iroou:t S:andarcs 
51 Er,forcement 1 

24 Labding - Nd Weights 
52. humane Handling 

25 General Label i?~ 1 

26 Fin. i r a d  S:ancarJs'Bcneless ;3e'ectstA3LPak Skinshlc~s!ure) I I 

Part D -Sampling 

I 
53  Anirna; Ident~f~catiori 

I 

Generic E. coliTesting ID 54. Ante I v ' c n a  i r s p c t ~ c n  i 

27 Wnt:er P r c c e s u ~ -  I 55 >-st M o n a  l n s ~ c t j o n  
I 





I 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements I Part E -Other Requirements 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) - Systems - Basic Requirements 

10 Implemen!s:~on of SSOP's, i n c l ~ a n g  monitoring of implementation I 

11. Ma~nrenance and evaiuat~on of tne effecfiveness of S O P ' S  1 

12 Corrective actlon when :he SSOPs have faied to prevent direct 1 
product c o m a n ~ n a t ~ n  or adukera!ion. ! 

:3. Daily r=orcs document item 10, 11 and :>above ! 

14 Developed aW molemented a wr i t tm HACCP plan 1 I I 

36 Exporl i 
37. h p o t  

I 

I 3 8  Establishment Sromds and .pest Con:roi 
I 

39 Estab11sh.nent ConstructionMa~ntenance 1 

15. Coments 0: the..^^^.... 42 Plumbing ana Sewage 
criticd c o n t o  pants,  c r i t ia l  limits, Foceolres, mrrecbve a3ions 

I 
I 

15 .  Records documenting irnpbmen!a!!o- a n d  mznitnr~ng of !he 
I 43. Water Suaply 

I 
HACCP plan. 

A 4  Oressnp Rmms:Lamlories 
17. The HACCP plan is s ~ n e d  and dared by t+e responsible i 

estabhshment indivdual. I 45 Equipment and Utensils I 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

18.  Monlbring 0' HACCP plan. 1 
47 Employee Hyc_~ene 1 

1 9  Verifcabon ana vaidatlon of HACCP plan 3 4 8  Condemned Product Contro! I 

I 
20. Corect ive ac ton  written in k,ACCP plan. 1 

2:. Reassessedadequacy of the HPCCP plan. Part F - lnspectbn Requirements - 
22. Recorcts docurnslt~ng: the written H k C C P  pian, m n i t o r ~ %  o: the 

critica! c ~ n t 3 '  p i n t s ,  dates ma tmes d s p ~ i f ~ c  event occar:emes 
43 Zsvernmen: Staffing I 

Part C - Economic 1 V\iholesomeness I 50 Daily l n s a e c t m  Coverage 
4 I 

23 Laaeiing - FWduct Standards I 
51. Enforcement 

24. iabd ing  - I<& bVelghts 0 

25. General Labehig 
52 Humane Handling 

I 0 

26 Fjn Prod Standads?3one!ss (Defegs ihQUFak Sk1nsfl,4ois!ure) 53 k q ~ m a '  I - .ewf~ca!~on 0 
- 

Part D -Sampling 
Generic E. col i  Testing 54 A P ! ~  M ~ c ~ T  r s p c t ~ o n  0 

27 'S,'rlt:en Proce3ures 1 0 55. "0s: :vlonml 1 r s ~ c : c n  0 
28 Sznpie C o e c  lo r  Aia!,s s 0 

2 2  ?ezorcs 0 
-- 

Part G - Other Regulatory Overs~ght R e q u ~ ~ m e n t s  

Sairnonella Performance Standards - Basrc Requ~rements 56 E ~ ~ c = a -  C c i r r ~ r i ' \  Crec+~ges 0 





Foreign Establishment Audit Checkl is t  

-- 

Place an X i n  t h e  A u d i t  Resu l ts  b l ock  t o  indicate nsncompl iance \vi:h r e q u i r e m e n t s .  U s e  0 if n o t  3 p ; I i c s b l e .  
- 

Part A -Sanitatjon Standard Operating Procedures (SSOP) Part D - Continued AX,: 

Bask Requirements Economic Sampling I Res~its 

9. S~gned  and ddea  SSO?, by a;-slte or overall author~ty 1 1 3 5  R e s ~ d u e  
I 

I 

Sanitation Standard Operating Procedures (SSOP) 
Part E -Other Requirements 

Ongoing Requirements 

10. Implementation of SS3P 's .  ~nc ludng  moni tor~ng of ~rnpiementation. ( 36 Expo< 
I 

11. M a ~ n t e n a n ~ e  and evaluation of the effectireness of SS3P8s.  1 37 Impor: I 
I - - 

72.  C s i ~ c t v e s c t ~ o n  <hen the SSOPs have  fa ied to prevenr d~recr  
onduc!  c o n a m ~ n a t ~ m  or aduteration. 1 36 Estabi~shnen!  G:ow,ds and Pest Control 

I 

44. Dress~ng  F;o;~,s!Lavatoiies 
17. The HACCP plan is sgned and dated b 

I 

I 
; 3 .  Daily ;cords doccment Item 10, :1 and 12above 1 

I 

Part B - Hazard Analysisand CriticalControl 40. Light I 

establ~shment indivdual. 45 Equ~pner , t  ano Utensils 

Hazard Analysis and Critical Control Point 
i 

(HACCP) Systems -Ongoing Requirements 46 San~ta ry  O ~ e r a t ~ o n s  
i 

18.  M ~ n ~ b r i n g  of HACCP plan. 
47 Employee Yygiene 

I 19 .  Verificabon and vaidattan of H 4 C C P  plan. 

-- 

39 Establ~shrnent Corstruct~on!fda~ntenance I 

Point (HACCP) Systems - Basic Requirements 

I 1 48 Conaemned Product Control I I 

I 

I 
20 Correct~ve a c t ~ n  wr l t tm 11 I-ACCP plan 

21 Rezssessec adequaz\ of the HOCC? p a n  I Part F - Inspection Requ~rements 

22  R e c o r k  docunen t~ng  h e  Hrltten H A C C P  plan m r l t o r  0' t?e 49 Sovemme't Staf f~ng 
cr~t ical  c o n t o l  pants cates aqd t rnes d speafic evert  ocwrrerces 1 

41. Venti lat~on 
: 4 .  Deveioped ma ~mplemented  a wn:tm HACCP plan . I 

-- I 
i 5 .  C o ~ e n t s  of the HACCP list the fmd safely h a a r d s ,  42. Piurcbing and Sewage I 

I 
76. Records documenting ~mpbmenta t ion  and rnonltonng of the 43. Water Supply 

I 
h A C C P  plan. 

Part C - Econom~c I Molesomeness 50 >all) nsoezt~cr  C c v e r a g ~  I 

23 Laoei ng - Rocuc '  S'ansaras 
I 

5 1 .  Enfurcement I 

24 LaSd~ng - Nd N e ~ g n t s  

I 

Part D - Sarnphng I 

Generic E. co// Testing X 

20 S a ~ p l e  ColEct lcn Fn,a!j:ls 

Par? G - Other iieytiiatory Oversight Requirements 
2-C Rezords 

5E Ed-arzan 2;rni;r*:) 3uect1,,es Salmonella k r f o m n c e  Standards - Basic Requirements 1 
0 

-. 





I 

Sanitation Standard Operating Procedures (SSOP) 
Part E - Other Requirements O n g o i n g u i r q u i r e m e n t s  

Foreign Es t ab l i shmen t  A u d i t  Checklist 
, -, - - - a% , - , C-L.,Z. - . ' , > J -  - .  - -- -- - .- -- 

_ _  - -  u - I  8 ',-,. z : ~ . c  -XL-,2P< , - - - - I -  IL. -E 2 E S - A ~ L  s-I,':'.T '-3 : "A,',;: ?C:~-=I' - - -. 2,r- j33:3~~735 A\~-k;e~Ltxics LT9.4 .- I *  - r , ~  . , - z  -A C 7 . - I  .- _r , Brzzl! 
T :es h c s - k o  de Janciro -- -- 

I 5 ' , : l s j t  3 F  q V 3 : - , 3 \ %  % CF i - 2 , ~  

- , , - 
Di. OX L h a n  1 I o,+s!SE ;J~,,T 

,- -- 3321:IJEb\T A L D T  
-- .- 

Place a n  X in the A u d i t  Resl- l l :~ b l gck  t o  indicate r ,sncompl iance wi;h r e q u i r e m e n t s .  U s e  0 if nc: appl isahle. 

10 lm~ le rnen :s t~on  of S S O P s  ~ n c l u a h c  monitorina of imo,erner,tation. ,I 1 3E. Export 

Part A -Sanitation Standard Operating Rocedures (SSOP) ALII~ 

Basic Requirements I Res~i!s 
I - 

11. Maintenance and evaluafion of the effecweness of SS3P's 

.+ 0 --=-',,.*--.'-> L.. ' -  n--- ,, , , , , - L L , u ~ ~ C i l ~ I -  W ~ I C U  ~ m t  a a v r s  nave ia iec  lo  prevent o~rec t  
pwauct  coniamnat im or adukeration 

Part D - Continued / i(&t 

Economic Sampling I xES..:s 

37. Import 

EstaSlisnrreiii Gromds and Pest Control 

7. Wr;:;en SS3P I 

5 Eecoros ooxrnen:ng !r'?pltmen:a:ior 
-- 

9 Sgned and dded  S S 3 F  by m-s i te  or cveral! au:hmty 
I 

es:ablishment moivdual 45 Equ~pment and Jtensils 

Hazard Analysis and Critical Control Pomt I 

(HACCP) S y s t e m  - Ongoing Requmments 46 Ssn i tay  Operattons 
I 

1 E  lvlonibnng of HACCP plar  I 
47 Employee tlygieqe 

I 
I 

-- 
23. S C ! I E ~ J ~ ~  S a r i ~ e  

pp I 
1 

34  Speces Test.73 1 0  

35 Res'dae I 

-- 

13 Daly r e o r d s  document item 10, 11 and 12above.  38. Establishment Cons!ruct~on:Ma~ntenance 
- I 

Part B - Hazard Analysis and Critical Control I 40. Light I 

Point (HACCP) S y s t e m s  - Basic Requirements I 
i 

41 Ver, t i la t~m 
14. Gevelopeo md ~mplernented a w n t t m  LiACSP plan I I 

15. =ortents of the i A C C P  Ikstthe f w d  safety haards .  
I 

I 42. Plumbing and Sewage 
a i t i c d  conbol pan!s, critical l im i t s  ~ o c e d u f e s ,  mrrecbve adions 

:9 Verificabon ano vaidation of H A C C F  p,an. I 
48. Condernnea produc: Control i 

i 

16. ,?ecords documenting impkrnentat~on and rnonitorl-5 of the ~ 
nACCP plan. I 

I 

i7 The HACCD plan is sgnec and  dated by the responsible 1 

4 W a t ~  Supply 
I 

44 Dressing Rmms:Lavator~es I 

I .- 

Part D -Sampling 
Generic E. coli Testing 54 i n ' e  ! d o t m  1nspc:lon 1 0  I 

20. Correctwe action wr r t tw  in H k C C F  plan 

21, Reassesse3 asequacy of tne H K E P  d a n  I 
1 

28. S z r , d e  C o l k c t ~ c n l k r ~ a l ~ s ! s  0 
Pad  G - Other Reyuiatory Zlversigni Requirements 

SC. ~ e z - r c s  O 

5r E U T Z Z ~ ~  :3r i l~,~nl ! ) '  Cret: l+'ts Salmonella Performance Standards - Basic Requirements 0 
i 
- 

-- 

Part F - Inspection Requirements 

22 Records documenting h e  wr~ t ten  HACCP plan, m3ni;orim of the i 49. G0vernmer.t Staffing I 
c r~t ical  conrol  mints.  d d e s  and trnes d spetfic, even: ocmrrerces 1 I 

Part C - Economic i h h o l e s o m e n e s s  
i I 

I 50 Daily Inspec t la  Coverage I 
23. i a b e l ~ n g  - Roouct Standards 
d 

24. Laoslng - Na Weights I 
25 General Labelinq 

51 En'orcewent I 

52 Humane Handling 0 





Foreign Establishment Audit Checklis t  

7. :i'r~t:en SSS,F ( 33. S c h e c ~ e d  Sample I 

-- 

P iaze a n  X in the Audit Fiesuits b l ock  t o  indica:e noncompl iance wi:h r equ i r emen ts .  Use  0 rf n o t  app l icab le .  

e Records docurrentng ~ m ~ l e r n e n t a t s n  I 1 34 S p t c e s  Test15q I n 

- 
Pati A -Sani tat ion Standard Operating Procedures (SSOP) A&: 

Basic Requirements 1 R S L ~ S  

9 S1;ned ano catea SSOD. Dy a;-slte or oveal l  au!hority I 1 75 ~ e s : d b e  I n 

Pat i  D - Continued 1 AA: 

Economic Sampl ing I F,~SU':S 

I I 
Sanitation Standard Operabng Procedures (SSOP) 

Part E -Other  Requirements 
Ongoing Requirements - 

- ~ 

10. 1mplemen:ation of SSEP's, mcluang m x i t o r l n g  of ~rnplementaticc 1 S 36 Export 1 
1 1 Maintenance and evaluation of the effecbveness of S 3 P ' s .  1 ( ~ 7 .  Import 1 

73. O i l y  r c s r d s  document ~tem 10, 11 and i 2 a b o v e  I 29. Establis?ment Construction'Maintenance 1 
C. I X 

Part B - Hazard Analysis and Critical Cont ro l  i 43. ~ i g h t  I X 
Poin t  (HACCP) Systems - Basic Requirements ~ 41 Venti latisn 

1.4 Developed aqd ~rnplernented a written t iACCP plan 0 ! 
: 5 .  Cortents of the  HACC? hst the f m d  safety hazards, I 

i 0 
c2. Plumbin2 and Sewage 

c r i t ~ c d  control p i n t s ,  c r i t i a l  limits, pocedues ,  mrrecbve adions I 

16 Records documentlng ~mpbmenta:ion and mo~ i to r lnc  o' the 43. Water Supply 1 X 
HACCP plan. I 

44 Dressing i7mms/Labatories I x 
:: The H A C C ?  plan IS s$ned and dated by the responsible 

- -- I 

es:ablishment indivdual. 1 45 Fou~ornent  and l l tensi ls  1 

- 

12. Corrective action when the SSOPs cave faled to prevent o ~ r e c t  I 

onduc t  c o r t a m ~ n a t ~ m  or a juherat~on 1 

. -. I - ,  - - -  - - - - - 

Hazard Analysis and  Critical Control Po in t  i 
I 

i 
(HACCP) Systems - Ongoing Requirements 46. Sanitary 3perations I x  

-- 
18 M o n i ~ r i n g  sf HAZCF plan. I 0 I L7 :rnninr,mn u\rn.nno 

38. Es:abIs-,merit GrOlnds and Pest Control 

I - ,  L, , , r , - , -b  , , ,3 ,b , , -  

19 Venf~cabor, and '( vaidation of HAECP plan 
'8 Condemned Pioduct Control I 

22. Records documnt ing  h e  wr~tten HACCP plan, m x i t o r p  of the I 0 I 49. Government Staffing 
r r~* l ca l  c o n t o l  cnlr.:s d a k s  ax tmes  d soe i f l c  evert occurrsrces ; 

20 Correctwe a c t ~ a n  ~ r ~ t t m  10 hACCP p a n  I 0  
23 Reassessed a d e q ~ a c y  of the I K C P  plan 0 

. ~ 

1 I 

Part C -Economic  1 #olesomeness 50 Caii) i n s ~ e c t i n  Coverage I 

23 LaSel:ng - Roduct  S t a n i a x s  
51. Enforcement 

I 
i X 

24 LaSdng - Nd \Uelgh?s I 

Part F - Inspection Requirements 

I 

Part D -Samplmg 
Generic E. coh Testing 54 41te Mo:m nspecflon 0 

g 25. General Labeling 
- 

25 F'r. Pr3c S:andads/~oneie;s (Defects,k3L'Pcrk Sk~nsiT~Iosture)  

I 

2; Jilri::er Proceclvres I 0 55. Post t,'ionm n s p c t i 3 n  

5 2 .  P ~ r n a n e  Liand:ir,g 0 

53 A n m a !  I5ent!flcatlon 0 

28 SarnGle Z o l k = ' ~ o r  h l a I \  8's 
- 

0 
P a n  G - Cxher Regulatory Oversight Requ~rements  

25 Recc 2s  0 

Salmonella Performance Standards - B a s ~ c  Requ~rements  





Foreign Establ i shment  A u d i t  C h e c k l i s t  

Basic Requ~rements ' ies~ ts  Economic Sampling I ? C J ~ S  
- 

7 ,' ir~tten SSZD 13 S Z + ~ ~ L J E C  S a r r ?  e I 

I D r . O a L k b m  ' i  ' CVS-E 4 3 5 1 -  I - uc8-~~,;s,~ -- & C , T  
- --- 

Piace an X i n  the Aud i t  Resu l t s  b lock  t o  ind icate n o n c o m p i i a n c e  ivith requ i rements .  U s e  0 if n 3 t  a p p l i c a b l e .  

part. A -Sanitation Standard Operating Procedures (SSOP) ~ 3 1 t  

1 -- 
i i Maintenance and evalcatior, of the e f f e c t v e n ~ i s  of S O P S  1 1 37 import 

Part D - Continued I hm: 

8. 'ecoids dcc~ ; ren !bc  ~np lene- ta t ion  I 

5 Signec and c a e d  5 5 3 2 ,  by m-s i te  or oveal l  au!hor~ty. I 

-- - 

72. Cor iec t~veac t~on  wh-n toe S S Z P s  nave i a i e d  to p r e e n t  direct 
onduc: ccr tamlnat im or adu te ramn / 3 D  Establ is~rnent  GromCr and F s t  Control 

3 6  Speces -o-st~ng I I n  
35. Fesidue 

Sanitation Standard Operating Procedures (SSOP) I 
I 

Part E - Other Requirements 
Ongoing Requirements 

1 C i rc~iementar ion of SS3P 's ,  ~ n c l u d n g  rnoni tomg of implernen:atian. 
I 

36 .  Export 

:;- 
I 

. ~ - - -  
I J 

44 Dressing RmrnsILavatories I 
17 The H k C C p  plan 1s sgned a n d  dded by the r e s p o w b l e  

I 
13. C i l y  rco ras  dccurnent item 79,  11 and : i a b o v e .  I X 

1 

Part B - Hazard Analysis and Critical Control I 40 ~ i g h t  1 
Point (HACCP) Systems - Basic Requirements 

I 41. Ventilation 
14. Developed and  ~rnplernented a written i i h C C P  plan I I 

I 

Hazard Analysis and Critical Control Point 
I 

(HACCP) Systems - Ongoing Requiremnts 46.  San i tay  Operat~ons 1 - 
1 8 .  Mon ib r~ng  e' HACCP plan. I I 

I 47 Employee Hygtene 

39. Estabiishrnent Ccnstrucl~on!h!a~ntenance I X 

75 Cortents of the I A C C P  ihst the f m d  safety h z a r d s ,  
m l t ~ c d  conao pan!=, c r ~ t a l  I i rn i !~,  p c e d t r e s ,  mrrectve adions i 

16. i iecords oocumentlng ~mpbmenta t ion  and monitoring a: the 
- i kCCP ~ l a n .  I 

19  Veiificabon and va ida t~on  of H A C C P  p a n  1 48 C c n o e m ~ e d  Prsduct  Control I 

42 P lumb~ng a l d  Sewage ! 
- 

I 
43.  W a t a  Supply 1 

I 

Part C -Economic I Wnolesomeness 53. sai ly  n s a e c : ~ m  coverace  

23. Label~ng - 3oouct  Standards 2 51 Enfxcernent  
24  Labdin; - tve? ;*ve,gh!s 

I x 
i 0 

25 Gentrz l  Labeilng 
52 Humane Handlmg I 

8 r) 

23 C e ~ e c t ~ v e  ac t~on  wr~t ten in H A C C F  plan I 

21. Reassessedaceouacy of the HXCCP plan. I 

25 Fin Prod S!andads!Bonelss (Defeds:.AQLiFcrk Sni-sfi4o;stdre) ( 0 53. kn lma l  Iden:~fica!~cn 
I 

Part D -Sampling ! 
Generic E. co l i  Testing 54 Anre tv:onem 1:s;ec:ion 

27 Wrl:ien Procedures I X 55 c x t  k c n e r  n s p z c t ~ c n  

Part F - h p e c t b n  Requirements 

2% xar,21,e zzlcz!#-,.., 4--8 f , C , , ,  ,,-,. .,4- 

Part G - Other Regulatory Oversight Requirements 
29  Recorcs 

Salmonella Rrforrnance Standards - Basic Requirements 5E E u r c ~ a n  Ccrn7~11:y >rect~\ ,es 0 

22  4ecorck d o c l r m m t ~ n ~  h e  wr,tten H A C C 3  plan, r n o n ~ t o r ~ g  of tne I X 49, Government Staff ing 
crltiza' conbo; p ln!s,  d z e s  and t ines d s ~ ~ i f i c  even: occurremes 1 i 



12 5 1 The pre-shipnent re\.iew did nat reflect [he :went s i ~ a t i o n  at the es~sblishmcnt. Tks CCPs ha\-e changed but 
the old CCPs list was used for the pre-shipment revie~t.. This lvas correctezl jmmediately !q. the e s t a b l i s h s n t  
nzZzgemcnt  

77 '5 1 The  itte ten procedure indicates rhat sponging method is used for E coli tcsting b ~ t  excision criteriz is used ;'n; 
caliu!ethg the result of the test. 

3 8  :9 The structural problems (holes under doors) \\ere o b s m e d  m the shlppmg u e a  Thls was scheduled for 
correct~on The establlshrnent rodent control program mdlcates presence of rodrnts to a Laqlng & g e e  st different 
t lms  

58 Kotice of Intend to DeIist was lssued to thls establisknent because of SSOP and NACCP docnmentztion 
l e E c i e x i e s .  



@ i iezords d2zJmentng ~rnp'enen:at,en 
- 1 0  

3 Signed and Sated SSO?, by m - s l ! ~  or ove ! r) 

Foreign Establishment Audi t  Checklist 
- 
, 

-- - - - - . -  
- --- - -. - "e- s - ; < ~ , -  ~ ~ L ~ , , ~ : ~ , ;  -2;:- I 2 cUI,TCA-F - . -- -. - - , 2 - " - .  . z > - 8 !42 4 L < - i b ' E  := Z L u ' < 7 s  r' 

3-2";00 L -LA L- 5 '-2- :I-:,.?-" . - .- qT- - , --  - rl;---- i - .  Brzzil -- ;rq~-i .  Sanra C z t x k ~  5 c ~ L I J E  G: r - , 3 , -5=  S j T:Z: r; A J 3 ' T  
I ,- - 

I I i Dr. Gts L k h n  I ' Z ~ ~ . S , - E  &Lc. ,T 
__I 

Ld DS,2J Iu \&T I U C ! T  

Piace sn  X in the Aud i t  R e s u l t s  b i ock  To ind icate nonco;npiianze w i t h  require men:^. Use  0 if n c t  appl icabie.  

I 
Sanitat~on Standard Operabng Procedures (SSOP) 

Part E -Other Requirements 
O n g s g  Requirements - I 

Part A -Sanitation Standard Operating Procedures (SSOP) $&>I! 
Bask Requiements ;~SJI :S  

7. .'b"iitten SSO' 

70. I rcplementat~on of SSOP's, includclg rnonitormg of implementat~on. I 3E Expod  I 

11. Maintenance an3 e v a l u a t w  of the effectveness of S O P ' S .  I 5; Irnpor! I 

.- 

Part D - Continued I L 3 , t  

Economic Sampling I 2esui:s 

33 Scned;:ej Saxple 

I 
13. Cajiy rezorcis d o ~ u ~ n e n :  ltem 70, 11 and :2 above. 1 30 .  Establishment Cor.s!mc!ion!tvlain!tnance i 

I 
I 

Part B - Hazard Analysis and CriticalControl 
I 

Point (HACCP) Systems- Basic Requirements 
4:. Ventilatton i 

14. Developed aqd ~mplerner~ted a wr~ t ten  HACCP plan . 1 

44. 3resslng Rmns~Lava to r ies  
17. The HACCFp lan  is shned and d 

i 

15. Cortents of the r ikCCP list the fwd safety hazaras. I 

crittcd control pants,  c r l t a l  Ilmits, pocedwes ,  Errecbve actions. - 
16. Records docurnent~ng Impemen:aton and monitoring of the I 0 

HACCF pian I 

establ~snment indivnual 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18. ~ ~ ~ ~ p - . . -  -6 u ~ r r ~  ,I,, 

42 Plumb~ng and Sewage I 

I 
I 

43. W a t a  Supply I 

I 

1 45. Equipment and U t e ~ s i i s  1 
1 
I 

46 San l tay  Cpe:attons I 

I " " ' Y  U, ! t 7 Y  Y '  p8-1,. ! 0 I 47 .  Empioyee Yyg~ene I 
19. Veri:tcabon and vaidation of r i A C C P  pian ( O ( 48 Condemned Produr! Cor l rs i  

1 
I 

~- 

26 F t i  Prod S tanoads iBone iss  ( D e f e c s : A 3 L ' F a ~  Skins,Wo~sture) , I 1 53. An~rnal  Icer,ti:izat~sn 0 

2 0 .  Corrective action wr l t tm in H k C C P  plan. 0 

22. keassessed a a e w a c y  of the H K C P  plan 
I 0 Part F - Inspection Requirements 
-- 

22 Secords docunmt ing  h e  writter HACCF p ; a n  nwnitortm of t+e ' 0 49 Governmert Sta::ing 
cr~ti=al c o n x l  m ~ n t s ,  d&es a ~ d  tmes  d s p s i f i c  evem occurrerces. I 

53  Sally lnspec t \m Coveiage 

Part D -Sampling 
Generic E. col i  Testing I 0 

2 3  Labeling - Pmc i~c !  Standarcs I 

I 24 Laieiing - Nd M'e1gh:s 

25. General Labelina 

Z E  5a,n$e Cdac t1sn '4 r ,a  ys,s 1 2 

- - Part G - Ofher P , e g " ! a t ~ y  Omsight  Reqi i imr ienk 
LI K e ~ 3 r d s  0 

56  E u r o p a n  ,CIT~JII~;. L rec t~ i ,es  
Salmonella P e r i o m n c e  Standards - Basic Requirements I 

; 0 
- 

___A 
5 1  Enforcemerat I 

52 Humane i-:and;,n~ 





Foreign Establishment Audit Checklist 

7 LV::t!er SS3P I 1 23 Scheauied S a ~ p ! e  

-- 

Place a n  X in t h e  Audit  Resulis  b l o c k  t o  i n d i c a t e  n3ncornpliance v\ , i th  r equ i re ,nen t s .  Use 0 ;f n c t  applicable .  

5 Pecords aocu,Ten:np impiernenta:on I 1 34.  S p e c t i  T e s t ~ n ~  I n 

Part A -Sanitation Standard Operating Procedures (SSOP) SU:I~ 
I - Basic Requirements R~SJ::S 

- ~- 
I 

9. S ~ g n e d  ana Szted S S O F  by m-si te or merall author~:y 1 1 2 5  ? e s ! m , , =  I 

- 
Part D - Continued 1 " A t  

Economic Sampling I KSU'!S 

I______ 
--- 

Sanitation Standard Operatrng Procedures (SSOP) 
Part E -Other Requirements 

Ongoing Requirements 
1 c 1mplernen:atlon of SSOP s includng rnonitormg of ~ n - p l e m e r a ' i x  1 ( 36 Expo* 1 v 

I I ' %  

11. Maintenance and evaluation of the effecbveness of SS3"s. i 57. lrnpoe 1 
I I 

,' ~o.w..':.."--. 
. - 

, r l l v ~ ~ ~ l ; ~  I n h e n  Ine S S u P s  have ia iec  to prevent direst 
o n d u c t  c o r t s m ~ r , a t ~ n  or aduheration. I X I 36 Establ!sl-rnent Grotnds m a  P s t  Cnn:rol 

I I 

13.  D i l y  recoros document !tern 10, 11 and 12above .  I X 1 39 Establ~shment Construct~on:Iilainter,ance 
I 
I X 
I 

Part B - Hazard Analysis and Critical Control I 40 i i g h t  1 X 
Pornt (HACCP) Systems - Basic Requirements 

41  \ 'ent~ia' i ln i 
I 

- -. ., 
14. Developed a ~ d  mplemented  a written H A C C P  p a n  i I 

I 
15. C o r t e n ! ~  of :he HACCP Ihst the f m d  safety hazards, 42. Flurnbinc and Sewage 

c i t i c d  conbol p a n t s ,  critical limits. p o c e d u e s ,  mrrecbve aeicns 
I 

16, i iecords document~ng mukrnen ta t ion  and rnonitorlng 3f the I 43 h ' a t a  Supply 
M C C P  plar.. I 

- 
1 
I 

4 4  Dressing Rmrns:Lavator~es I 
17. The h A C C P  plan is sgned and 

establ~shment ~ndrvd~a l  45  E q b  pmen: and Utensils 
I X 

Hazard Analyss and Critical Control Point I 

(HACCP) Systems -Ongoing Requirements c6 Sm:a y Operat~ons I X 
18 i v l o n ~ b l n g  of HACCF plan 

1 47 Eno loyee  Hygiene I 

I I 

19 Venfhzaaon and vaidatian of H A C C D  plan I I 
I 48 Condemned Product Control 

I 
20. Corrective action wr l t tm in H 

2: ~ e a r s - e s ~ e c ' a o e ~ u a c y  of the H X C P  plan. Part F - Inspection Requirements 

22 3eccrck oocurnmting. h e  wrltten H A C C F  plan, msnltor1.1; of the 1 4 5 .  Governvent  S ta f fng  I 
c:ltical conhol pints, d d e s  aqd t ines  d s p ~ i f l c  e v e n  occurrerces i 

Part C - Economic IWo lesomeness  I 50 r a l l y  l o s p e c t i n  Ccverage 

23. ,abeing - Roauct  Standards ! 
57 Enisrsernent I 

24 .  Labein5 - K d  Weights I - i X 

?5 General L abel~no 1 
I 

Part D -Sampling i 
Generic E. col i  Testing 5c Ante Iv lo- tm I n s p c f  sn I 

?f S a ~ p i e  C- ec'j?n -4) s s i 

Pad G - =her Reguiarory f i e s i g h t  Requirements , 25 "ecoras 

Salmonella Performance Standards - Basic Requlrements , 56 E b r a z a -  Z'.rn.,n ') Zrez:~.es 0 



. . 
cj 5mdqca;;rr af  bzs:^ czr:hssss ii.-re or;a,:bA: e q i 2 > . e e j  ,-;;rf:,rL bc-5 yo:\=. 1%; et;jllshex; 

o&cizls schrZulrd ~ 5 s  deficiecc:,- far kter  c3rre:~ive zzii3ri. 
10 12 13 Dippiag con3ensate; S o x  overhead r=Eigerxion cclis: rags, a11j z e i h g  fiat was not clsznedsanit~t-d 
d-41 L L ~ ;  was falling octo beef czrczsses in three cool-rs. Ths drficienc\ iyas ni?: imlrjmtely carreciz2 " h r  by the 

estzb1:shment oofcids or the irspecmn senice  oficials. This deficiency \?.as not rezorded in Ae  daily sznltzrion 
reponneither u2s describrd as a deficiexy rn h e  SSOP program (repeated deficiency). 
10 Non-dripping condecsation from telling and at the entrance to the offal processing room was o h e n d  111 ~e 

viscera cooler. The correcti~,e action consisted from removing product from rhs dlrect condcnsaticm area. 
10 The carcass contamination was observed by the employee removing hoof. not ~ z j h g  his hands and zoniacticg 

carcass uith h s  contaminated hznd in the slaughter house. This drficiency was not corrected by the 
establishment officials. 

10 Maxilla and mandibula separating equipment was con:acting the wall and did not ha.i.e any sanitizing equipment 
in the room No corrective action was scheduled. 

18 The K4CCP program included the same CCP for intestinalingesta contamination and temperature deviation. 
This deficiency was scheduled for correction by the establishment officials. 

2 7 The generic E. coli testing is performed by the sponging method but excision criteria table is used for evaluation 
of data (results). This deficiency was discussed with the establishment and government officials. 

3 6  There .iq.as no designated area for U.S. destined export product in the.ffeezer. The available space at the time of 
export is used. Corrective action was promised by the inspection officials. 

3 8/39 Gaps obsen-ed at the bottoms and sides of doors in the shpping room, and irozen meat receiving room 
(repeated deficiency). The establishment officials and the inspection officials promised corrective action. 
3 8 Rodent'hsect program was not clearly described and the corrective action taken was not sufficient. The 

establishment officials promised to correct t h ~ s  deficiency. 
38  Numerous flies were observed in the slaughter room. Teirher establishment nor GOG inspection officials took 

correcti~e action (repeated deficiency). 
39 Inadequate light was observed at the frozen product receiving re-inspection tahle. The inspection official 

promised prompt corrective action (repeated deficiency, different inspection area). 
TTashing of duty containers was observed to be deficient in the offal processing area. 7 3 s  deficiency was - 
immediately corrected by the mpecbon  official 
Hand-operared xaste receptacles v ere observed m the hozen meat r ecming  room. shpping roorn, and canned 
beef area No correctwe achon uas  taken or scheduled either by the establishment offic~als of the inspecnon 
personnel 
Yo liquid soap uas  found at the hand aashmg area m the canned bcef area h'o lmrnediate correchve achon a a s  
observed b) the establlshment management 
The samtlzer mas not maintamed at the required temperature m the offal processmg room (78C) T h s  deficiency 
was corrected by the establlshment management (repeated deficiency) 
InspecQon sen  ice documented problems but there v, as no effectwe correcnr e actlolls taken 
Zfonthly supen isory re1 leu s reported many d~fferent defic~encies but m man? cases there 1s either not the proper 
corrtctnle action taAen or the tune 11mt 1s not malntam 
T h s  establlshrnent v, zs dehsted b) ;he Brazlllan msprcbon sen  Ice becauie of -he repeated deficiencies and lack 
of c o n c c n ~  e action taken 



FEDERAL PUBLIC SERVICE 
MINISTRY OF AGRICULTURE, CATTLE RAISING AND SUPPLY - MAPA 
BUREAU OF AGRICULTURE AND CATTLE RAISING SAFETY - SDA 
DEPARTMENT OF INSPECTION OF PRODUCTS OF ANIMAL ORIGIN - DPOA 
INTERNATIONAL COMMERCE CONTROL DIVISION - DCI 

Doc. 28 1/2004/DCVDIPOA Brasilia, 0311 212004 

FROM: Director, International Commerce Control Division-DCI of the 
Department of Inspection of Products of Animal Origin-DIPOA 

TO: Mr. William W. Westman - MD Counselor for Agriculture Affairs, U.S. Embassy in 
Brazil/Brasilia - Fax 3 12-7659 

Subject: Information regarding Corrective Measures implemented by the brasilian establishments 
visited by FSIS Inspector, Dr. Oto Urban, between 8/29/2003 and 1012412003. 

Attached please find those corrective measures implemented by the brasilian establishments visited 
by FSIS Inspector, Dr. Oto Urban, between 8/29/2003 and 1012412003, , in response to the Report 
submitted by FSIS to this Department. 

Sincerely, 

MARCEL0 VIEIRA MAZZINI 
(illegible) Agreed : 

031 12104 
JosC Augusto E. Peixoto 
Federal Inspector 
Veterinary Doctor 
DIPOA Sub-Director 



FIS 76 

Non-Compliance 
SANITARY OPERATIONS 
Water temperature in the room 
sterilizer was below required levels 
(illegible) 
Plastic packaging of food products 
were touching the freezer floor 

SANITATION 
One tray used for food products 
was placed directly on the floor of 
the room for meat extraction 

Corrective Measures 

Situation was immediately corrected by installing electrical 
resistance to increase and maintain the temperature at (illegible) 

Immediately corrected, by new personnel training in Good 
Production Practices and Operational Procedures 

Carcass stampls were illegible in 
approximately 40% of the cases. 
This deficiency was discussed with 

When 

Immediately 

Immediately 

Corrective Measures 

Those employees directly envolved in this infraction were 
informed of this occurrence including supervisors. Further training 
took place of all those parties envolved in this process, with special 
focus on the risks of product contamination. 
FIS promoted identification of those establishments responsible for 
raw-materials, filling out the Record of Meat Reception from third 
parties with all raw-materials identification, communicating with 
administration for ensuring adequate procedures are followed 

When 

Immediately 

Immediately 

not being adequately performed, 
and not frequentely enough 

FIS 226 
When Non-Compliance 

Daily verification is being done by a quality control employee 
trained in HAPPC. Items such as (illegible) and schedule were 
included. As suggested by the inspector, weekly verification was 

I 

Pre-operational deficiencies were I Non-compliances were immediately corrected and as a ( Immediately 

HAPPCl I I 
Corrective Measures 

Immediately 

Non-compliance I Corrective Measures 

observed in the boning room. 
Pieces of fat and meat were found 
in the transport tray and skinner. 
This area was released for 
operation after corrective measures 

When 

preventative measure new training of the personnel responsible 
for sanitation activities. Competencies for HAPPC activities were 
redirected for sector supervisors (verification was previously 
attributed to the sanitation service supervisor). Quality control 
employees were retrained with special enfasis on the verification 

E x ~ o r t  reauirements 

were implemented by the 
sanitation team. 

When 

of all equipment, mainly record preparation. In addition, federal 
inspection promoted agent recycling and inspected all equipment 
and facilities during the next thirty days, independently from 
performing IUs' lottery. Presently each IU are verified at least 
once a month. 

FIS 504 

Immediately 

Non-compliance 
Ante-mortem inspection: 
Water tub in observation pen was 
empty. Correction of this 
deficiency was programmed for the 
following day by company 
employees. 

Corrective Measure 

Build stone drinking tub 



Clany cardboard boxes were 
lamaged by stocking equipment 
'exposed product subject to 
3ossible contamination). 
Zorrective action had not been 
.aken either by the establishment or 
3y thc inspection scnlce. 
Dusty reinspectlon tables 
'recurrence). Corrective action had 
iot been taken either by the 
:stablishment or by the inspection 
jervice 
ESTABLISHMENT: 
Establishment hallways totally 
morganized, presenting ideal 
:onditions for rodent habitat 
'recurrence). 
3utdoor access doors inadequately 
sealed to avoid rodent access or 
3ther pests (recurrence) 
Extensive structural damage to the 
sstablishment. Large ceiling area 
wet due to such damage. 

Poor lighting of reinspection table 
(recurrence) 
Chlorination system of water 
destined for cleaning reinspection 
areas was broken. Corrective 
measures had not been 
implemented by the establishment. 
Changing rooms were totally 
unorganized. Clothes and 
personnal items were stored 
together with clean uniforms. 
Presence of numerous spiders and 
insects. Corrective measures had 
not been implemented by the 
establishment or inspection 
service. 
Manual flush commode 
Snow observed in freezer tunnel. 
Not all bozes were covered and/or 
protected. Corrective measures had 
not been implemented by the 
establishment or inspection 
service. 
INSPECTION: 
Inspection service recorded 
problems, but did not take 
corrective measures. 

FIS 785 
Corrective Measure 

'roducts were segregated and transported to an adequate location. 
The quality control department performs inspection every 2 hours 
o remove any product that is damaged during transport. 

leaning was performed and employee was designated to perform 
his task. Further training took place to ensure proper compliance 
with HOPP requirements. PVC curtains were also installed in the 
~ e s s  doors to block out dirt. 

Hallways were cleaned and organized, structure was reformed 
md access doors were shut. Hallway access control was 
~mplemented, (illegible] was removed. mosaic was placed on the 
walls and cleaning team was assigned hallway duty. 
[t was determined to close and seal these doors as an internal 
srocedure. Access structure was reformed and doors replaced. 
lmplement preventive and corrective measures as stated in HPPO 
[ndividual was assigned to correct this deficiency, i.e., repair, 
:lean and (illegible) this area. The entire ceiling was replaced. 
New ceiline built with more adeauate moist resistant materials. " 
lmplement preventive and corrective measures as stated in HPPO 
Replacement with better lighting. Daily lighting inspection. 

Water chlorination system repair was immediately ordered. Daily 
local inspection. Use alternative system for adequate water 
storage. 

Cleaning and organizing changing rooms. Talk with personnel 
about hte need for cleanliness and organization. Weekly 
inspection plan implementation. Paint and remodel area. 

Install mechanical flush commode. Compliance with MAPA 
Immediate cleaning of of chambers and head proteection with 
plastic. Clean snow. 

When 

mmediately 

mediately 

[mediately 

lmmediately 

4130/2004 

Immediately 

Immediately 
413012004 

Immediately 



FIS 1651 
I 

1 
CCPPAIInspection 
Inspection frequency was not 
specified. This deficiency was 
programmed for correction by 
company management 
Pre-shipment review did not reflect 
the reality in the establishment. 
CCPs were changed but the old 
CCPs list was in use during pre- 
shipment review. This deficiency 
was immediately corrected by 
company management 
ESTABLISHMENT 
Structural problems were identified 
(holes over doors) in shlpping area. 
Corrective measures were 
programmed. 
Rodent control program shows 
rodent presence at dirrefent times 
in different stages 

E. Coli TESTING: 
Written procedure indicates Swab 
was the method used to evaluate 
the presence of 6. coli., but the 
table of destructive methos was 
used to evaluate test results. 

Corrective Measures 

Inspection frequency were identified during CCPPA review on 
091 1512003 

Pre-shipment inspection records was performed with respective 
CCPs on 911 512003 

Structural problems (holes over doors) were immediately 
corrected. 

Rodent program was reviewed together with rodent control 
company contracted. It was decided to remove garbage disposal 
that was too close to women's changing room (place where 
rodent presence was found). Responsible employee was also 
instructed to (illegible) in case of (illegible). 

For new E. coli testing 241 previous samples were tested, 
resulting in safety limit of 2 CPUlcm2 and critical limit of 4 
CPUIcm2 

When 

[mediately 

Immediately 

Immediately 

Immediately 

door that connects the mechanical 
room to the shipping area that must 
be closed by the establishment to 

FIS 2427 

Non-Compliance 
HPPO: --- - - .  

I Carcass rump was in contact with 

When 

Immediately 

Non-Compliance 
ESTABLISHMENT 
There was a space underneath the 

platforms in boning room. 
Company personnel recorded this 
deficiency for further corrective 
action 
Condensation with dripping over 
refrigeration units, tracks and 
ceiling that were not cleaned daily. 
Dripping over carcasses in three 
freezers. Corrective measures had 
not been implemented by the 
establishment or insoection 

Corrective Measures 

Closing of space underneath door that connects mechanical room 

FIS 3031 
Corrective Measures 

Adjust platforms with added protection to avoid touching meat 

Operational oversight correction that was identified was causing 
the deficiency 

When 

Immediately 

Immediately 



ANSWERS TO THE U.S.A. RIISSION 
QUESTIONNAIRE ABOUT RESIDUES 

1TER.I 12 - RESIDUE CONTROL AND HAND-WRITTEN COMRIENTS AT THE END OF THE 
REPORT. 

Brazil was not following their 2003 residue plan and the following deficiencies were noted: LaraIRS; 
LardSP and LardMG. 

Nitrofurazon was not being analyzed. 

LaralCampinas acquired the LC-MS equipment which was installed in June of 2003, with subsequent 
performance of acceptance tests. In September there was an operations training program, the validation 
process will be finalized in April 2004 and, beginning in May 2004, Laboratories will be accredited for this 
purpose. During this time in t end ,  tests will be performed by Laboratories authorized by DIPOA. 
Additionally, we inform that CLA is making LC-MS equipment available for LARAIRS. 

DIPOAIMAPA has been performing constant monitoring of the metabolites in this drug in poultry 
meat and industrialized eggs since February 2003. More than 20,000 samples have already been done in 
laboratories authorized by DIPOA and no indications of the indiscriminate use of this drug were found. 

PNCR 2004 foresees testing in swine (60 samples), poultry (932 samples) and equines (60 samples), 
besides the inclusion, beginning in May 2004, of 60 samples for bovines to be tested in accredited or 
authorized laboratories. 

Ivermectine was not being analyzed. 

At LARAIMG, 63 samples were performed from November through December of 2003. 
Additionally, PNC 2004 foresees 245 samples for bovines. 

Chlorarnphenicol mas not being analyzed. 

PNCR 2004 foresees 60 samples for each species (bovines, swine, poultry and equines). 

Sulfonamide samples have not been collected for 6 months. 

The samples were not collected during a period of 6 months due to the fact that the samples foreseen 
in PNCR 2003 were drawn during the 1st semester of 2003. The PNCR 2004 foresees 374 samples for 
bovines, 342 for swine, 156 for poultry and 60 for equines. In this context, the samples will undergo drawing 
distributed throughout the whole year, thus avoiding random distribution concentrated in G months. 



Maintenance records are not kept for sample holding temperatures 

This non-conformity event was corrected and thermometers were made available for recording 
maximum and minimum temperatures in refrigerators and freezers. 

Recordkeeping in the Porto Alegre laboratory in respect to trace back to standards for trace 
elements was incomplete. 

This non-conformity event detected in LardRS was corrected, as can be seen in standard operational 
procedure POP - code SFQIPQLI 005/001/04. 

The FSIS method and tissue for Diethylsilbestrol (DES) analysis were not being used. 

As far as the DES testing, we are not using the FSIS method where the matrix is liver. Detection is 
done by mass spectrometry coupled with the gas chromatographic (CG-EM), however the monitoring using 
liver is being performed at the Laboratory accredited for the radioimmunoassay technique (RIA) and 
suspected results confirmed by CG-EM at LardSP. 

We consider the methodology being used to be equivalent to the methodology proposed by FSIS. 

The appropriate method for antibiotic testing was not being used. 

The method used is FSIS, USDA, Microbiology Laboratory Guidebook Section 6316, 1974 
recommended by Codex Alimentarius, which has the sensitivity required by the LMRs adopted in Brazil. 

However, the auditor remarked that there is a more sensitive triage method in the market, which is 
available for sale in the United States. Said method uses another microorganism, different from the one used 
in Brazil. We are now reviewing operations to prepare for the use of this methodology at LARAsIMG and 
RS . 

FINAL COMMENT AT THE END OF THE REPORT ITEM NR. 04 

Centrifuge not functioning perfectly. 
As far as the comment about the centrifuge, we inform that we have already requested the 

replacement LaraRS. 

Arsenic Testing 

The spectrophotometer equipment for atomic absorption where arsenic testing is performed presented 
problems, however the tests were performed in another Laboratory of the same chain. Corrective action was 
taken and, after servicing of the equipment, all tests were normalized at LaraJSP. 



Atomic absorption is not functioning. The samples are diverted to Porto Alegre Laboratory. 

The spectrophotometry equipment for atomic ahsorption was not working during the auditing period 
due to problems with part replacements, since said equipment was purchased 10 years ago. 
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